Mineral Composition of Amazonian Fruits by Flame Atomic Absorption Spectrometry Using Multivariate Analysis.
This study aimed to evaluate the mineral composition in native and non-native Amazonian fruits using flame atomic absorption spectrometry (FAAS) and multivariate methods, such as principal component analysis (PCA) and hierarchical cluster analysis (HCA), in order to conduct a more thorough evaluation of the original data. The accuracy was checked by certified reference material analysis (Poplar leaves) and spike experiments. The results of the analysis were in agreement with the certified values, with analytical recoveries for all analytes in an acceptable range from 82 to 113%, and relative standard deviations (RSD) were in the range of 0.2-18%. Furthermore, PCA explained 68% of the total variance, while HCA confirmed the correlations found in the PCA, allowing for the evaluation of the degree of similarity between the fruits studied. These results will be used to better understand the distribution of inorganic constituents within these Amazonian fruits.